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Chilled Seatood
Poached Shrimp, Green Lip Mussels, Clams

Half-Shell Oysters, Raw Salmon
Sauces: Thai Seafood Sauce, Cocktail Sauce, Finadene, Lime Wedges

Hot Appetizers
Fried Vegetable Spring Rolls, Chili Plum Sauce
Spicy Chicken Skewers, Cucumber & Onion Relish
Dried Beef, Spicy Tamarind Sauce

Salads
Yum Talay

Spicy Seafood, Onion, Tomato, Cucumber, Lime Fish Sauce
Yum Nua Yang
Grilled Beef Salad, Roasted Rice, Red Onion, Dried Chili Sauce
Larb Moo
Minced Pork Salad, Lime Fish Sauce, Shallot,
Cilantro, Culantro, Onion, Chili
Yum Hoi Shell
Scallop Salad, Lychee, Shallot, Lemongrass,
Kaffir Lime Coconut Dressing
Yum Gai Cheek
Chicken Salad, Cabbage, Onion, Cucumber,
Celery, Tomato, Garlic Chili Sauce

Action Station (Chef)

Summer Rolls
Vegetable Curry, Peanut Sauce & Cucumber Onion Relish
Green Papaya Salad
Long Beans, Garlic, Chili, Cherry Tomatoes,
Dried Shrimp, Peanuts, Lime Dressing
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Soup Station
Hot & Sour Seafood Soup
Straw Mushrooms, Onion, Tomato, Cilantro, Chili, Lime Fish Sauce
Kuay Tiew Nam (Noodle Soup)
Chicken Soup with Egg Noodles or Rice Noodles,
Bean Sprouts, Lettuce, Fish Balls, Shredded Chicken
Condiments: Fried Garlic, Chili Vinegar, Green Onion, Cilantro, Chili Flakes

Carving Station
Asian Herb-Crusted Ribeye Beef
Sauces: Panang Curry Sauce, Nam Jim Jaew, Green Peppercorn Jus

Entrees
Chicken Green Curry
Asparagus, Long Beans, Eggplant
Stir-Fried Shrimp
Thai Basil, Long Beans, Mushrooms, Baby Corn
Sweet & Sour Fish
Cucumber, Green Onion, Bell Pepper, Pineapple, Carrot
48-Hour Braised Beef
Bok Choy, Broccoli, Soy Sauce

Steamed Seasonal Vegetables
Garlic Qyster Sauce

Pad Thai
Fried Noodles, Tofu, Bean Sprouts, Chives, Tamarind Sauce

Steamed Brown Jasmine Rice

Desserts
Coconut Panna Cotta
Chilled Ruby Water Chestnuts in Coconut Syrup
Agar Fruit Jelly Cake
Mango Sticky Rice
Selection of Cookies
Chef's Choice Pastries (2 Kinds)
Seasonal Fruits



